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COR FOOD FDITORS 

SRRIMP ’ N RICE TO BE FEATURED IN OCTOBEX 

Shrimp ‘n Rice-a nutritious and appetizing protein and oarbohydrate combina- 
tion--will be nationally featured during the September 290October 8 Shrimp In Rice 
Fiesta which ie being sponsored by the shrimp industry in cooperatioxth the rice 
Industries, according to the Fish and M.ldlife Service. 

Not ao many years ago it was only the “favored feu* along the coastal waters, 
where shrimp were caught, who could brighten their menus with tasty shrimp,. Today, 
as the result of modern fishing and marketing methods, shrimp are available in all 
parts of the country. Housewives everywhere now h&ve the opportunity of using 
shrimp in a wide variety of dishes which can be served either hot or cold, One 
point that makes shrimp partiaularly attractive is the fact that they can be 
purchased fresh, froeea, canned, precooked and peeled, and in specialty packs. 

For those persons who have the impression that shrimp can be used only in 
_ salads and oocktails, the hcme economists of the Fish and Mildlife Service recom- 

mend the following recipes featuring shrimp and rice L 

CURRIED SHRpnl 

3/4 pound cooked shrimp 
i cup chopped onion 

Dash pepper 

3 tablespoons butter or other fat,melted 
1 teaspoon curry powder 
$ teaspoon powdered ginger 

3 tablespoons flour 2 cups milk 
1 teaspoon salt 3 cups cooked rice 

Cut large shrimp in half. Cook onion in butter until tender; blend in flour 
and deasoning8, 
shrimp; heat. 

Add milk gradually end cook until thick, stirring constantly. Add 
Serve with rice. 

Serve8 6. 
Tasty garnishes are: 

peanuts. 
coconut, ohutney, and chopped 

SHRIMP CREOU 

la pounds shrimp, fresh or frosen 
-4 eup ohopped onion 
&cup chopped green epper 
1 clove garlic, % fine chopped 
k cup butter or other fat, melted 
3 tablespoons flour 

1 teaspoon chili powder 
Da& mw= 
1 teaspoon salt 
2 cups canned tomatoes 
Rice rSag 

We1 shrimp, remove sand veins, and wash. Cut large shrimp in half. Cook 
.-- onion, green pepper, end garlic in butter until tender; blend In flour and seaeon- 

-a, Add tomatoes and cook wtil thick, stirring constantly, Add shrimp and 
sismter uncovered for about 20 minutes. Serve in a rice ring. Serve8 6, 



SFMMPJAMEULAYA 

3/4pauna cooked shrimp 
*cup chopped bacon 

1 teaspoon salt 
Dashcayenne 

3 tablespoons chopped onion Dash paprika 
3 tablespoons chopped green pepper 8 teaspoon Worcestershire sauce 
1 clove garlic, finely ohopped 2txlps oannedtomatoes 
ltablespoonflour 2 maps cooked rice 

Out large shrimp in half. Fry bauon until crisp. Add onion, green pepper, 
ad garlic; cook until tender, Blend inflourand 6eaaonirqs; addtanatoesand 
cook until thick, stirring constantly. Stir in rice and shrimp; heat. Serves 6. 

TCMATO$SSTUFFEDWITHSE(RIMFAEJDRICE 

3/4pound crooked shrimp 
6 large tomatoes 

1 egg, bestem 
lteaspoon salt 

lteaspoonsalt 
1 cup cooked rice 

ht~h plvpper 
luup grated cheese 

1 tablespoon butter or other fat, melted 
hapdrybreadcrumbs 

Cut large shrimp in half. Wash tomatoes. Remove stem ends and centers; 
sprinkle with salt. Cmbine rice, cheese, egg, seasonings, and shrimp. Place in 
tamatoes. Comtdn8butterand combs; sprinkle overtepoftomtoes. Place ina 
well-greased baking dish. bke$m~smgder&e ovemr 350° F., for 20 to 25 minutes 
or until tomatoes are tender. . 

-- NOTE TO EDITOR% The additional data is supplied for those writers why desire more 
background or filler material, 

The United States catch of shrimp was 265 million pounds in 1954. &i&p used 
for canning ammuted to 54 million pounds, or 22 percent of the catch. The remin- 
ing 78 percent UBS marketed almst entirely as fresh and frosen shrimp. 

Over95 percentofthe shrimp produced in the United States is landedinthe 
South Atlantic and Gulf States, which include North Carolina, South Carolina, 
CWrgia, Florida, Alabama, Mississippi, Imisiana, aad Texas. The balance of 8hriq3 
caughtbymi.t~states fl8hermenis tcdce?lalongthe RacificCoqtat, in California 
and Alaska. 

The shrimp fishery is currentlytbe~stval~blefisheryintbe United State8 
at the fishemmnls level. 

There am three principal varietierr of shrimp: (1) white (Penaeus setiferus), 
(2) brown (Penaeue asteous), and (3) pink (Penaeus duorsrum). 

Abut one-half of the shrimp are landed as they are caught, i.e., withtheir 
heads on, and the other half are headed (aboard vessel) and-in a few oases-frozen. 

Shrimp are sold almost exclusively according to sise, which is detemined by 
thsnumberofshrimpinapound. 
spoken of as the %ount.W 

Thenumberofshrimpinapoundisgenerally 
Cawts begin at 15 and upder, iWmm3ing i83 multiples of 

h- 5 up to 26 to 30, and thereafter in multiples of 10 through 60 and over. 
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On the wholesale market, fresh and frozen shrimp are sold by count, with the 
larger sizes bringing higher prices. Wholesale market counts generally used are in 
multiples of 5, up to 26 to 30, and in multiples of 10 after 31. 

There is a price differential between the different varieties of shrimp with 
white shrimp bringing higher prices thsn brown or pink shrw of comparable quali- 
ties. Under normal market conditions, when supply and demand are in equflibrium, 
there is a price differential of about five cents per pound between the various 
counts. 

A good percentage of the processors that handle sizable quantities of shrimp 
use mechanicaL shrimp grading machines. This machine will do the work of 12 to 15 
hand sorters. Grading machines are very efficient and are designed to handle all 
counts from the highest down to 15 and under. 

Principal shrimp canning centers are located in Alabama, Mississippi, and 
Louisiana, where 90 percent of all canned shrimp is produced. During 1954 shrimp 
were oanned In three plants in Alabama; 16 in Mississippi; 21 in Inuisiana; and one 
plant each in North and South Carolina and Georgia. The combined production 
amounted to more than 934,000 standard cases, valued at over $13,691,000 to the 
packers. 

Shrimp used for canning is usually the sma31 or mixed grades. 

Nearljr all cannsd shrimp is brine paoked, cozanonly called "wet pack." Most of 
the %et pack* shrimp is put up in five-ounce cans, although 4hounce cans are 
becoming more popular. 

Shrimp are distributed in the United States by 1,500 wholesale firms and 
- 170,OGO retail stores. 

Fresh shrimp is marketed in fresh fish markets or grocery stores having fresh 
fish departments and is generally sold loose by the pound. 

Frozen raw shrimp is purchased in S-ounce, 16ounce, l2-ance, l-pound end 
5-pound cartons. Sizes from one pound and under are classified as consumer packages 
Five-pound packages are usuaILly sold to restaurants, hotels, and larger institutiong 
hence the name "institutional package." 

Grocery store chains usually have available several varieties of frozen shrimp 
in consumer size cartons in their frozen food cabinets. A desdription of the con- 
tents is printed on the outside of the package, usually stating whether the shrimp 
are cooked, raw, breaded or peeled and deveined. 

Breaded shrimpare oftwoprincipaltypes: regular, peeled, breaded shrimp 
a& fantail breaded shrimp. 

Fantail shrimp are peeled, except for the last segment and tail, split, breaded 
an3 frozen. 

Breaded shrimp are packaged in l@ounce, 12=ounce, &-pound and &pound cartoxm. 
with the latter two sizes being primarily for institutional use. The greater part 
of breaded shrimp is frozen raw, although a limited quantity is precooked for use 
in establishments that serve Trench fried ~hrimp,~~ 

A third style of frozen shrimp is precooked, peeled and deveined. It is pack- 
- aged in 4-ounce, lO-ounoe, 12-ounce, 2-pound, 3-pound, and 5-pound cartone, with 

the sand 5-pound cartons being known as Institutional packages. 

P.N. 86544 
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